a2 United States Patent
Okada

US007037541B2

US 7,037,541 B2
May 2, 2006

(10) Patent No.:
45) Date of Patent:

(54) ALCOHOLIC BEVERAGES DERIVED FROM
ANIMAL EXTRACT, AND METHODS FOR
THE PRODUCTION THEREOF

(75) Inventor: Kineo Okada, Tokyo (JP)

(73) Assignee: Ariake Japan Co., Tokyo (JP)

(*) Notice: Subject to any disclaimer, the term of this
patent is extended or adjusted under 35

U.S.C. 154(b) by 0 days.
(21) Appl. No.: 10/190,881

(22) Filed:  Jul 3, 2002

(65) Prior Publication Data
US 2004/0005381 Al Jan. 8, 2004

(51) Imt.CL
A23L 17313 (2006.01)
CI12G 3/00 (2006.01)
(52) US.CL .o 426/56; 426/13; 426/592
(58) Field of Classification Search ................ 426/592,
426/56, 11, 13, 574
See application file for complete search history.

(56) References Cited
U.S. PATENT DOCUMENTS
996,199 A * 6/1911 Bendle et al. .............. 426/592

3,099,562 A 7/1963 Rogers
4,009,286 A 2/1977 Moll et al.
4,016,295 A 4/1977 Burrows et al.
4,362,750 A 12/1982 Swartz
4411,991 A 10/1983 Hirakawa et al.
4,432,997 A 2/1984 Reimerdes
4,587,127 A 5/1986 Akao et al.
4,759,933 A 7/1988 Uchida et al.
4,820,529 A 4/1989 Uchida et al.
4,963,370 A 10/1990 Uchida et al.
5,431,940 A 7/1995 Calderas et al.

5,486,367 A 1/1996 Fung

6,063,410 A 5/2000 Vedamuthu et al.
6,077,546 A 6/2000 Iritani et al.
6,103,282 A 8/2000 Nakashima
6,110,510 A 8/2000 Blortz et al.

OTHER PUBLICATIONS

Bouton et al., Principles and Practices of Winemaking, pp.
244-260 and 323, 1996.*

De Marchis, et al “Review:Carnosine-Related Dipeptides in
Neurons and Glia”  http:/www.protein.bio.msu.ru/
biokhimiya/contents/v65/full/65070969.htm, (date N.A.).
Kaur et al “Concentration of Anserine and Carnosine in
Surimi Wash Water” http://www.co_ fex.com/ift/98annual/
accepted/364.htm, (1998).

Zhou, et al “Ability of Carnosine Related Dipeptides and
Amino Acids to Quench Aldehydic Lipid Oxidation
Products”  http://www.confex.com/ift/98annual/accepted/
icto.htm, (1998).

Huang et al “Concentrations and Antioxidativde of Anserine
and Carnosine in Poultry Meat Extracts Treated with
Demineralization and Papain” Proc. Natl SciCounc Roc(B),
vol. 24, Nov. 2000 pp. 193-201, (2000).

* cited by examiner

Primary Examiner—Keith Hendricks
(74) Attorney, Agent, or Firm—Milde & Hoftberg LLP

(57) ABSTRACT

A method for producing a beverage, comprising the steps of
providing an aqueous animal extract, fermenting said aque-
ous animal extract with lactic acid bacteria, and fermenting
the product of lactic acid bacteria fermentation with yeast
fermentation, to produce an alcoholic beverage. Additional
ingredients may be added for flavor or to enhance the
fermentation process. In particular, a saccharide source may
be added to control resulting alcohol content.
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